Ten species of fungi were obtained from poultry droppings in Nigeria. Six of these are true thermophiles while the other four are thermotolerant. Aspergillus fumigatus Fresenius, Mucor pusillus Lindt and Thermoascus aurantiacus Stolk are known human pathogens. Except for M. pusillus, all the thermotolerant species had a higher occurrence at 45 "C while the thermophilic varieties were readily obtained at 50 "C.
I N T R O D U C T I O N
Thermophilic and thermotolerant fungi, as defined by Cooney & Emerson (1964) , play important roles in animal mycoses (Ainsworth & Austwick, 1973; Cooney & Emerson, 1964; Lacey, 1975; Tansey, 1975) and in biodeterioration of composting plant materials leading to recycling of essential nutrients in nature (Cooney & Emerson, 1964; Chang & Hudson, 1967) . They are particularly important at the peak heating periods of composting when high temperatures due to microbial activities become lethal to most other forms of life.
Since thermophilic and thermotolerant fungi are associated with various fungal diseases of farm animals, the object of this study was to examine poultry droppings for the presence of such fungi.
METHODS
Random samples of poultry droppings (approx 20 g per sample) were collected from poultry farms in 15 locations in the south western states of Nigeria. A mean moisture content of 35 % and pH of 6.9 were recorded for a mixture of the samples at the time of collection. Temperatures in the range of 30 to 45 "C were regularly recorded at the sites of collection.
Malt yeast extract agar (malt extract, 20 g; yeast extract, 2.5 g; NaN03, 0.2 g; KCl, 0-05 g; sodium glycerophosphate, 0.05 g; KzS04, 0.03 g; FeS0,.7Hz0, 0.01 g ; agar, 15 g; distilled water, lo00 ml) containing 4Opg streptomycin sulphate ml-l was dispensed into Petri dishes at 25 mI per plate. One gram of each dried sample (45 "C for 24 h) was sprinkled on each of 12 Petri dishes; half of these were incubated at 45 "C and the other half at 50 "C to isolate thermotolerant and thermophilic species, respectively. All the plates were examined daily for fungal growth and isolations were made from them. The frequency of occurrence of each fungal colony per sample and at each temperature was also determined.
R E S U L T S A N D D I S C U S S I O N
Ten species of fungi were obtained ( Table 1) . Growth temperature determinations showed six of these to be true thermophiles as defined by Cooney & Emerson (1964) while the others are thermotolerant. With the exception of Mucor pusillus, all the thermotolerant species had a higher occurrence at 45" C while the thermophilic varieties were readily obtained at 50 OC, Aspergillus fumigatus, Mucor pusillus and Thermoascus aurantiacus are known human pathogens (Ainsworth & Austwick, 1973; Cooney & Emerson, 1964; Lacey, 1975; Tansey, 1975) . The presence of these pathogens in poultry droppings is an indication of the potential health risks posed to poultry by infrequent removal of their droppings as they accumulate below the cages.
Further work will be necessary to relate the occurrence of these fungi in poultry droppings IO the feeds given to the birds in the first instance.
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